‘hen Carol visited the Journal Workshop 


YY she looked at many other plug-in appli- 
ances and decided that there were four she 
would find really useful. If she could safely 
plug in another it would be a hot tray! 


“Wonderful for seconds.” Dinner can wait for 
laggards when cooked foods and dishes stay hot 
on an electric tray—the temperature is controlled 
so it won't reach a burning heat. Here Carol could 
keep her delicious corn pudding warm, waiting 
for a garnish of water cress and spiced crab apples. 


QUICK CORN PUDDING 


1 can (1-lb.) 1g cup packaged dry 
cream-style corn bread crumbs 

1 can (1-lb.) whole- 14 cup commercial 
kernel corn, drained sour cream 


1 egg, slightly beaten 1% teaspoon salt 
1g teaspoon pepper 


Mix all ingredients and turn into a buttered 
114-quart casserole. Bake in a moderate oven, 
350°F., for about 40 minutes or until firm. 
Makes 4 servings. 


